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CHANGES TO THE MEAT REGULATIONS 

 
I.  PURPOSE 
 

This notice announces two changes that FSIS has made in the regulations in 9 CFR.  Per 6 V.S.A 
3305(8), the federal meat inspection regulations and federal poultry inspection regulations of the U.S. 
Department of Agriculture, Title 9, Code of Federal Regulations, Chapter 3, 9 CFR §§ 300.1 et seq., 
together with any amendments, supplements, or revisions thereto, are adopted as part of this chapter. 
 
II.  ELIMINATION OF 9 CFR 310.11 

 
A.  Effective 4/8/19, FSIS will remove the redundant regulatory requirement at 9 CFR 310.11, 
previously “Cleaning of hog carcasses before incising” (See 84 FR 2430), requiring the cleaning of 
hog carcasses before any incision is made preceding evisceration.  This regulation will be removed 
from the Public Health Information System.  Inspection program personnel (IPP) are to continue to 
verify that hog carcasses are handled in a clean and sanitary manner throughout the dressing process 
as required by 9 CFR 416.4(d).  IPP are also to continue inspect every carcass at final rail inspection 
to verify that they are not contaminated as required in 9 CFR 310.18(a).  
 
B.  FSIS determined that the regulation at 9 CFR 310.11 was unnecessary because of existing 
regulations on sanitation and standard operating procedures (9 CFR parts 304, 416), hazard analysis 
and critical control point (HACCP) systems (9 CFR part 417), and another post-mortem inspection 
regulation (9 CFR 310.18) that require sanitary conditions for the handling of carcasses. The 
regulation at 9 CFR 310.18 addresses the prevention and removal of contamination from carcasses 
(before or after incision), organs, and other parts.  The regulation requires the removal of any 
contamination remaining or occurring post-incision or post-evisceration. 
 
C.  Also,  effective 4/8/19, FSIS will eliminate the Salmonella Initiative Program (SIP) waivers issued 
to establishments to waive 310.11 and the SIP Waiver Table will be updated.  
 
D.  The removal of the regulatory requirement at 9 CFR 310.11 does not change the obligation of an 
establishment to handle carcasses in a sanitary manner to prevent contamination and to do so in a 
way that is satisfactory to the inspector (9 CFR 310.18). 
 
III.  MODIFICATION TO 9 CFR 316.9 
 
A.  Effective 4/17/19, FSIS modified the regulation at 9 CFR 316.9, “Products to be marked with 
official marks” (See 84 FR 9695) to eliminate the requirement that all livestock carcasses be marked 
with the official inspection legend at the time of inspection in a slaughter establishment, provided the 
carcasses are further processed in the same establishment.   
 
B. IPP are to continue to verify that carcasses that pass inspection, but do not receive the mark of 
inspection when leaving the slaughter floor, proceed for further processing in that establishment.  
 

https://www.fsis.usda.gov/wps/wcm/connect/b0e94572-dfbc-4b76-8a32-2e2e376577a8/2018-0005F.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/188bf583-45c9-4837-9205-37e0eb1ba243/Waiver_Table.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/46c54d63-485b-4fc0-ad7a-eeefdc1a5bdb/2018-0019F.pdf?MOD=AJPERES
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D.  IPP are to continue to verify that whole carcasses leaving the slaughter establishment bear the 
mark of inspection.   
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